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Cooking is an art form. 
Not only is it a way to 
prepare a meal, it is 
also a way to express 
your creative side. As 
well as make people 
happy by cooking 

them a fine meal. 

The first item that 
comes to my mind is 

of course pizza. At 

my restaurant in 
PaxLair, people come 
from miles around 

just to sample my 
pizza. The key toa 
good pizza is the 
sauce. Use only the 
best tomatoes, 

combined with 1 
tablespoon of oregano, 
1 teaspoon of basil, 
4/2 teaspoon of garlic. 
After that, you can 
customize it to your 
liking. Of course, 
these pages will NOT 
reveal my secret 
ingredient. 


Garlic bread is alsoa 
key in my business. 
Getting just the right 
touch of garlic in the 
bread is very tricky. 
You must judge this 
dependent on three 
factors, what you are 
serving the bread 


with, the amount of 
dough per loaf, and 
the type of oven you 
use. Personally, I use 
a stone-fired cooking 
approach, which 
requires less garlic. 
Too much, and the 
garlic will “burn” into 
the bread and it will 
not taste right. Too 
little, and the bread 
does not have a qood 
garlic taste, but will 
have a bad aftertaste. 
The right amount can 
be determined through 
simple 
experimentation. 


As for desserts, a 
good cake is my 
favorite. The frosting 
of a good cake is not too 
sweet, and very 
creamy. Also, less is 
more when it comes to 
frosting. Just the 
right amount is 
required. If the 
frosting has a grainy 
texture, keep mixing 
it until it is smooth. 
This is the conclusion 
of this introductory 
volume of the Cooking 
with Luigi series. 
This was just a 

taste of what is to 
come. Stay tuned for 
more, each focusing 

on a specialty item. 


Luigi's Pizzeria and 
Bakery is located in 
the City of PaxLair. 
For more information, 
see the PaxLair web 
site at the following 


address: 
http://gogan.landlord 
s.com/paxlair 


